Recent analyses have identified that some Australian olive oils would not meet international standards for total content of sterols or for certain individual components.
1,000 ppm established as international limit. Barnea oil represented 41% and Frantoio oil 26% of the olive oils produced in Australia in 2006 and 2007. Exploratory research during the past three years would indicate that there are some significant correlations between cultural and processing practices and sterols content and composition. The general sterols biosynthesis pathway in plants has been well studied and most of that information was applied to studying olives. In this work we analysed the horticultural and processing practices that may have an impact on the sterol content and profile of the most important Australian varieties as well as generating biochemical and genetic information for a better understanding of the dynamics of sterols in olives and olive oil.
The information generated with this project does not only aim to solve a legislation problem but also to maximise the nutritional and health value of the Australian olive oils.
Plant sterols have been found effective in lowering elevated cholesterol reporting no adverse health effects and are now being added to a wide range of foods. The evaluation was undertaken in three different varieties and the horticultural and processing practices evaluated were: Irrigation, fruit size, maturity, malaxing time, malaxing temperature, delays between harvest and process and storage time. The total content of sterols and their composition in olive oil seemed to be influenced not only by genetic factors but also by management and processing techniques.
